Meringue kisses 


Heat oven to 150-175 degrees. Follow 
the recipe on the powdered meringue 
container for cold meringue, whipping 
until stiff but not dry. Put the me- 
ringue in a piping bag without a tip — 
the %-inch or so opening will do just 
fine. On a cookie sheet covered with 
nonstick paper, pipe 2-inch circles, fill 
them in and build them up to a point 
on top so they look like kisses. Place in 
the oven with the door slightly ajar for 
1 to 2 hours until hardened. Remove to 
cool. 

Serve as they are, or dust with a 
little cocoa. Or sandwich the bottoms 
of two together with some melted choc- 
olate. These meringues can also be 
shaped like pastry shells to form the 
base of tarts or cakes. One recipe on a 
canister (about 4 tablespoons of pow- 
der) makes about 96 kisses. 


Amaretti 


4 tablespoons meringue powder 
1/3 cup water 

1 tablespoon flour 

1 cup sugar 

2 teaspoons cinnamon 

1 teaspoon vanilla 

Grated rind of 1 lemon 
1 cup raw almonds, ground fine 


Heat oven to 325 degrees. Mix me- 
ringue powder and water. Whip until 
stiff. 

Combine remaining ingredients and 
fold gently into the whipped meringue. 
When thoroughly combined, break off 
small — of dough and roll into 

tten them so they look like 


